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(54) Process for producing edible proteinaceous film and apparatus therefor. 



@ There is disclosed a process for producing an 
edible proteinaceous film which comprises 
kneading and melting a raw material containing 
water and protein with heating by an extruder 
(1), extruding the melted material through a die 
(4) having a circular opening (16) of the ext- 
ruder, while providing gas of a higher pressure 
than the atmospheric pressure into the inside of 
a tubular extrudate (20) and exhausting the gas, 
and then taking off the tubular extrudate (20) by 
holding with a take-off means (6). An apparatus 
to be used in the process is also disclosed. 
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The present invention relates to a process for pro- 
ducing an edible protelnaceous film and an apparatus 
therefor. More specifically, it relates to novel improve- 
ment In the production of tubular edible casings by us- 
ing a raw material containing water and protein. 

Usually, casings for food are classified into natu- 
ral and artificial casings. Natural casings are pro- 
duced from the intestines from domestic animal such 
as sheep, swine, cattle and the like. On the other 
hand, artificial casings include edible casings (col- 
lagen proteins) and non-edible casings (cellulose, 
plastics). 

Since the present invention is directed to edible 
natural casings, conventional processes for produc- 
ing them are described below. 

Natural casings are produced by removing the in- 
testines from an animal, removing feculence and mu- 
cosa therefrom by washing with water and salting. 

As for edible casings (collagen proteins), it was 
said that Karl Freudenberg Co. in Germany firstly 
succeeded in the production of a thick artificial casing 
material by using collagen fibers of a cattle skin in the 
middle of 1920's and Becker Co. marketed this mate- 
rial under the trade name of "Naturin Casing". Since 
then such natural casings have been produced and 
sold by several companies in different countries. 
Among them, a typical process is described below. 

According to this process, the dermis of an adult 
cattle is soaked In lime, followed by deliming, pulver- 
izing mechanically and disentangling after being 
swollen well with an acid to prepare a collagen fiber 
paste. On the other hand, the purified cattle dermis 
is subjected to the enzymatic decomposition with a 
proteolytic enzyme. "Procuase" (Meiji Selka Co., 
Ltd.), to prepare an enzymatfcally digested collagen. 
Eighty parts of the collagen fiber paste previously 
prepared is mixed with 20 parts of the enzymatically 
digested collagen, and the mixture Is extruded Into a 
saturated saline solution to form a molded material by 
coagulation. After coagulation, the molded material is 
tanned, washed with water, soaked in glycerin bath, 
and dried. After drying, the material is folded in bel- 
lows, heated for several hours (below 100'C) and al- 
lowed to stand in a constant humidity to obtain a cas- 
ing. 

As described above, in the production of a con- 
ventional tubular edible casing, a coagulant has been 
always used and no proteinaceous film which is an 
edible tubular casing produced from soybean protein 
has been produced heretofore in the prior art. 

Conventional natural casings and edible casings 
have following problems. 

As for natural casings, it is difficult to remove fe- 
culence and mucosa from the animal intestines by 
washing. Moreover, there have been problems in 
quality such as pin-holes and different size. 

As for edible casings, there have been problems 
that the preparation of a paste from collagen fibers in 



the pretreatment for extrusion from a rotary nozzle 
into a saturated saline solution is complicated and re- 
quires much labor and time with low productivity. In 
addition, the raw materials are expensive. 
5 The main object of the present invention Is to 

solve the above problems in conventional casings 
and edible casings. In particular, the present inven- 
tion provides a process for producing an edible pro- 
teinaceous film for preparing tubular edible casings 

10 by using a raw material containing water and protein, 
and an apparatus therefor. 

This object and other objects and advantages of 
the present invention will become apparent to a per- 
son skilled in the art from the following description 

15 with reference to the accompanying drawings. 

According to the present invention, there is pro- 
vided a process for producing an edible proteina- 
ceous film which comprises kneading and melting a 
raw material containing water and protein with heating 

20 by an extruder, extruding the melted material through 
a die having a circular opening of the extruder, while 
providing gas of a higher pressure than the atmos- 
pheric pressure Into the inside of a tubular extrudate 
and exhausting the gas, and then taking off the tub- 

25 ular extrudate by holding with a take-off means. 

The present invention also provides an apparatus 
for producing an edible proteinaceous film which 
comprises an extruder, a die having a circular open- 
ing connected to the front end part of the extruder, a 

30 take-off means for taking off a tubular extrudate ex- 
truded from the extruder which is provided down- 
stream of the circular opening and apart from the cir- 
cular opening, and a gas feeder connected to the die; 
said die having a gas feeding pipe and a gas 

35 exhausting pathway at the inside of the circular open- 
ing with respect to the radial direction, and a cooling 
Jacket at the outer periphery of the circular opening; 

said gas feeding pipe and said cooling jacket 
being connected to said gas feeder by pipings to 

40 which flow rate controllers are provided; 

said gas exhausting pathway having an out- 
flow rate controller; and 

said gas feeding pipe being projected from the 
end of the circular opening. 

45 According to the process for producing an edible 

proteinaceous film of the present invention, a raw ma- 
terial containing water and protein is kneaded and 
melted by an extruder with heating and extruded from 
a die having a circular opening from the extruder to 

50 form a tubular extrudate. The extrudate is taken off 
by holding with a take-off means. 
In the present invention, gas of a higher pressure than 
the outside atmospheric pressure is provided to the 
inside of the tubular extrudate after extruding from 

55 the circular opening and before taking off. 

More specifically, the protein in the raw material 
is a soybean protein. The content of crude protein is 
more thari 60% by weight based on the solid matter 
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thereof. Preferably, the protein in the raw material is 
composed of one or more proteins selected from a 
water extract of soybean, a water extract of defatted 
soybean, condensed soybean protein, isolated soy- 
bean protein and 11 S isolated soybean protein. 

The raw material contains 40 to 150% by weight, 
preferably 60 to 100% by weight of water. The raw ma- 
terial may also contain 0 to 100% by weight, prefer- 
ably 40 to 80% by weight of a plasticizer or a wetting 
agent (e.g., edible polyhydric alcohols such as glycer- 
ol, sorbitol, mannltol, propylene glycol, etc.), 0 to 60% 
by weight, preferably 5 to 30% by weight of sacchar- 
ides (e.g., glucose, sucrose, dextrin, starch, etc.) and 
0 to 60% by weight, preferably 5 to 30% by weight of 
fats and oils (e.g. , vegetable oils such as soy bean oil, 
rapeseed oil, palm oil, corn oil, cottonseed oil, coco- 
nut oil, palm kernel oil, rice oil, safflower oil, high oleic 
safflower oil, sunflower oil, high oleic sunflower oil, 
etc., animal oils such as head, lard, fish oil, whale oil. 
milk fat, etc., their fractionated, hydrogenated, trans- 
esterified oils and a mixture thereof) based on the 
weight of the crude protein. 

When the water content of the raw material is low- 
er than the above range, plasticity of the material is 
too low, which results In clogging of the extruder. On 
the other hand, if the water content of the raw material 
is too high, film is hardly formed. A plasticizer or wet- 
ting agent helps to impart the desired plasticity, gloss 
and other desired qualities to the product. When it is 
too much, the strength of the product is lowered. A 
saccharide helps to reduce the setting of the protein 
solution or paste on standing to Improve workability, 
assure uniform thickness and minimize the surface 
roughening, thereby contributing to quality mainte- 
nance. Fats and oils contribute to improvement in the 
flavor of the product. 

In the process of the present invention, the raw 
material containing water and protein is kneaded and 
melted in an extruder with heating at a temperature 
of the material preferably in the range from 110 to 
180^C, more preferably 140 to 160°C and an extrud- 
ing pressure of preferably 5 to 50 kg/cm^, more pre- 
ferably 10 to 30 kg/cm^. The extrusion temperature 
from the die is lower than the expansion temperature 
of water contained in the tubular extrudate in the at- 
mosphere (e.g., not higher than 90°C). 

In addition, an anti-blocking agent (e.g., starch 
particles having particle size of 5 to 50 },im, preferably 
10 to 20 |im which may be in the form of microcap- 
sules with edible fats and oils, etc.) may be intro- 
duced in the tubular extrudate together with the gas 
provided into the Inside of the extrudate. 

The gas to be fed in the tubular extrudate is, for 
example, air, inert gas such as nitrogen, etc. and the 
pressure of the gas is higher than atmospheric pres- 
sure and, normally, at 0.1 to 1 kg/cm^. 

The rate for taking off should be higher than the 
rate for extrusion. 



The apparatus for producing the edible proteina- 
ceous film according to the present invention com- 
prises an extruder, a die having a circular opening 
connected to the front end part of the extruder, a take- 
5 off means for taking off a tubular extrudate extruded 
from the extruder which is provided downstream of 
the circular opening and apart from the circular open- 
ing, and a gas feeder connected to the die. The die 
has a gas feeding pipe and a gas exhausting pathway 

10 at the inside of the circular opening as well as a cool- 
ing jacket at the outer periphery of the circular open- 
ing. The gas feeding pipe and the cooling jacket are 
connected to the gas feeder by pipings. Flow rate con- 
trollers are provided to the pipings. The gas exhaust- 

15 ing pathway has an outflow rate controller and the 
gas feeding pipe is projected from the end of the cir- 
cular opening. 

An anti-blocking agent feeder may be provided to 
a pipe connecting the gas feeder to the gas feeding 

20 pipe of the die. 

The die may have a cylindrical guide which ex- 
tends toward downstream at the outer periphery of 
the circular opening. 

For producing the edible proteinaceous film by 

25 using the apparatus of the present invention, the raw 
material containing water and protein is fed to the ex- 
truder, and kneaded and melted with heating to form 
continuous fluldized material at a high temperature. 
The fluidized material extruded from the extruder 

30 through the circular opening of the die at the extrusion 
pressure with cooling at the die so that expansion of 
water contained in the extruding material is prevented 
to form a continuous tubular extrudate. 

The tubular extrudate is solidified by cooling and 

35 drying by the atmosphere on its outside surface and 
the gas on its inside surface, respectively. The soli- 
dified extrudate may be taken off continuously by the 
take-off means and transferred to a subsequent step. 
The tubular extrudate forms a closed space between 

40 the circular opening of the die and the holding type 
take-off means. 

The gas blows from the tip of the gas feed pipe 
into the closed space of the tubular extrudate. Then, 
the gas flows in a direction opposite to the extrusion 

45 direction and is exhausted through the gas exhaust- 
ing pathway of the die. At this stage, the tubular ex- 
trudate is stretched In both radial and extrusion direc- 
tions due to the pressure difference between the in- 
side and the outside as well as its being drawn down 

50 In the extrusion direction due to take-off, while it re- 
mains in a soft and non-solidified state just after ex- 
trusion. Thus, tubular film Is formed and it is cooled, 
dried and solifled downstream of the apparatus. 
The gas is expelled from the solidified tubular 

55 film by holding with the take-off means and the tub- 
ularfilm is taken off in the form of flat film by the take- 
off means. 

The flow rate and the pressure of the gas fed from 

3 
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the gas feeder to the die may be adjusted by the flow 
rate controllers and the outflow controller provided 
between connecting pipings to the gas feeding pipe 
and the gas exhausting pathway of the die according 
to the stretching ratio and the cooling rate of the tub- 
ular extrudate. 

The anti-blocking agent such as starch particles 
or the lilce, which may be fed to a connecting pipe be- 
tween the gas feeder and gas feeding pipe of the die, 
is scattered to the inside of the tubular extrudate from 
the tip of the gas feeding pipe just in front of the take- 
off means. Thus, even when the gas Is expelled by the 
take-off means and the tubular extrudate becomes 
flat, adhesion between the inside walls of the tubular 
extrudate is prevented. 

In addition, stretching in the radial direction of the 
tubular extrudate adjacent to the die opening can be 
controlled by a cylindrical guide to obtain a tubular ex- 
trudate having the uniform perimeter. Also, extru- 
dates having different perimeters can be obtained by 
changing the inner cylinder of the cylindrical guide to 
that having different perimeter and by adjusting the 
operation conditions of the extruder and the feeding 
conditions of the gas. 

A preferred embodiment of the process for pro- 
ducing the edible proteinaceous film and the appara- 
tus of the present Invention is Illustrated hereinafter 
in detail by way of example with reference to the ac- 
companied drawings in which: 

Figure 1 is a schematic diagram showing an ex- 
ample of the apparatus for producing the edible 
proteinaceous film of the present invention In- 
cluding an extruder and circumferential devices; 
and 

Figure 2 is a partial enlarged cross-section of the 
main part In Figure 1 wherein the die Is attached 
to the front end of the barrel of the extruder. 
In Figures 1 and 2, the extruder 1 is composed of ' 
the cylinder (barrel) 2 having the screw 2a and the die 
holder 3. The die 4 is fixed to the die holder 3. The 
take-off means 6 is composed of multiple rollers or 
the like and is provided downstream of the die 4. The 
winder 7 is provided downstream thereof. The winder 
7 takes up the final product, i.e., the edible casing 9. 

The die 4 has Ihe construction as shown by Fig- 
ure 2. That is. the flange part 12 of the hollow box 10 
which constitutes the die 4 is fixed to the die holder 
3 by the bolt 1 2a. The inlet opening 1 3a of the material 
pathway 13, which Is provided in the hollow box 10 
and has T-shaped form, Is connected to the outlet 
opening 3a of the die holder 3. The tubular gas feed- 
ing pipe 14 and the cylinder 11 having the gas outflow 
pathway 15 which contains the gas feeding pipe 
therein are provided to the material pathway 13. 

The cylinder 11 is fixed In the hole 1 0A of the hol- 
low box 10 by the boll lla. In the lower part of the cy- 
linder 11, the circular opening 16 is formed at the low- 
er position of the material pathway 13 of the hollow 



box 10. 

The cooling jacket 17, which introduces gas as a 
cooling medium, is provided to the lower position of 
the outer periphery of the hollow box 10. The circular 
5 opening 16 is cooled by the cooling jacket 17. 

The 1st flow controller 8a and the anti-blocking 
agent feeder 31 are provided to the piping 32, which 
connects the gas feeding pipe 14 to the gas feeder 8 
which is composed of a pump or the like. The 2nd flow 
10 controller 8b is provided to the piping 33 which con- 
nects the cooling jacket 17 to the gas feeder 8. The 
outflow controller 1 8 Is provided to the gas outlet 15a 
of the gas outflow pathway 15. 

For producing the casing by using this apparatus, 

15 a melted raw material containing water and protein 
(not shown) is extruded from the extruder 1 and 
transferred to the material pathway 1 3 through the in- 
let 13a by pressure. The raw material containing wa- 
ter and protein is cooled during the transfer thereof 

20 through the material pathway 13 to a temperature at 
which no expansion occurs by the cooling jacket 17. 
The tubular extrudate 20 which is extruded down- 
wards from the extruder opening 16 is held by the 
take-off means 6 composed of two rollers and provid- 

25 ed below the die 4. The gas is fed continuously from 
the gas feeding pipe 14 to the inside of the tubular ex- 
trudate 20 by actuation of the gas feeder 8. The gas 
of higher pressure than the atmospheric pressure is 
fed into the tubular extrudate 20 after it is extruded 

30 from the circular opening 1 6 but before it is held by 
taken-off means 6. The take-off rate of the tu bular ex- 
trudate 20 is adjusted so that it is higher than the ex- 
trusion rate from the die 4. The gas which has been 
fed into the extrudate from the gas feeding pipe 14 

35 flows oppositely toward the circular opening 1 6 of the 
die 4 in the tubular extrudate 20 and flows out through 
the gas outflow pathway 15. During this stage, the 
gas dries the inner surface of the tubular extrudate 20 
and is retained therein at the portion between the die 

40 4 and the take-off means 6 to stretch in three- 
dimensional directions, while the tubular extrudate 
20 is soft and not in a solidified state.just behind the 
circular opening 16 (Figures 1 and 2 show the state 
after stretching). At this stage, the stretch ratio Is con- 

45 trolled by the amount and pressure of the gas intro- 
duced from the gas feeding pipe 14. The anti-blocking 
agent such as starch particles is fed from the anti- 
blocking agent feeder 31 into the tubular extrudate 20 
through the gas feeding pipe 14 to prevent adhesion 

50 of the inner walls of the extrudate. 

The edible casing 9 obtained by stretching the 
tubular extrudate 20 is wound by the winder 7. The 
edible tubular casing 9 may be converted into sheet 
or film by cutting It. 

55 The flow rate and the pressure of the gas fed from 

the gas feeder 8 to the die 4 is controlled,according 
to the stretch ratio and Ihe desired cooling tempera- 
ture.by the flow rate controller 8a fixed to the piping 

4 
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32 connected to the gas feeding pipe 14 of the die 4 
and the outflow controller 18 fixed to the gas outflow 
pathway 15 of the die 4. The gas flow rate Is control- 
led according to the temperature of the tubular extru- 
date 20 by the flow rate controller 8b fixed to the pip- 5 
jng 33 connected to the cooling jacket 1 7 of the die 4. 

The gas temperature is at about atmospheric 
temperature and, preferably, the humidity of the gas 
is lower than that of the atmosphere. 

Stretching toward peripheral direction of the cyl- io 
Indrlcat extrudate 20,which Is stretched at about the 
cylindrical outlet 16 of the die 4, is controlled by the 
cylindrical guide 5 fixed to the die 4 with the bolt 5a 
so that the cylindrical extrudate 20 having a uniform 
perimeter can be obtained. The cylindrical extrudate 15 
20 having different perimeters can be obtained by 
changing the perimeter of the inner cylinder of the cyl- 
indrical guide 5 and controlling the operation condi- 
tions of the extruder 1 and the conditions of gas feed- 
ing. 20 

The following example further illustrate the pres- 
ent invention. However, It is not to be construed to lim- 
it the scope of the present invention. 

Example 25 

The die 4 was fixed to a biaxial extruder (The Ja- 
pan Steel Works, Ltd,: TEX-L; outer diameter of the 
screw: 30 mm; L/D=10). Extrusion was carried out by 
using a powdered isolated soybean protein "Fujipro 30 
R" (crude protein: 90%) (Fuji Oil Co. Ltd.) as the soy- 
bean protein. A liquid mixture of 1 00 parts of the pow- 
dered isolated soybean protein, 5 parts of refined 
soybean oil, 20 parts of wheat starch and 20 parts of 
D-sorbitol was fed Into the cylinder 2 at the flow rate 35 
of 0.5 kg/hour and a liquid mixture of 50 parts of gly- 
cerol and 100 parts of water was fed into the cylinder 

2 at the flow rate of 0.4 kg/hour, respectively. The 
combined mixture was transferred toward the front 

part of the cylinder (barrel) 2, while it was kneaded 40 
and melted with heating by the screw 2a. The melted 
material was fed to the inlet 13a through the die holder 

3 under pressure. The shape of the screw 2a was a 
combination of a kneading screw with a reverse screw 

(not shown) at the heating part. The revolving speed 45 
of the screw 2a was 200 r.p.m. and the front part of 
the cylinder 2 was heated at 160°C. At this time, the 
temperature of the material at the front part of the cy- 
linder 2 was 1 SS^'C and the extruding pressure was 20 
kg/cm2. 50 

The stretching gas and cooling gas were fed by 
the gas feeder 8 composed of an air pump. The flow 
rate of the stretching gas was controlled by the 1st 
flow controller 8a. and the flow rate of the cooling gas 
was controlled the 2nd flow controller 8b. respective- 55 
ly. The tubular extrudate 20 was stretched at the 
stretch ratio of 1 to 4-fold with respect to the outer di- 
ameter and the thickness of 0.5 mm to 15 ^m. Thus, 



a transparent and yellow-brown edible casing 9 of 
soybean protein (30-45 \im in thickness) was ob- 
tained continuously. At this time, an anti-blocking 
agent (Toriko 2000: Nikka Ltd. (Tokyo)) was intro- 
duced together with the stretching gas into the tubu- 
lar extrudate 20 to prevent adhesion of inside walls of 
the casing. 

For operating the extruder 1 easily and stably, a 
clearance of the cylindrical extruding opening at the 
material pathway 13 of the die 4 is preferably 0.4 to 1 
mm. The clearance and the perimeter of the circular 
opening 16, the flow rate and pressure of gas and the 
inner perimeter of the cylindrical guide 5 which opens 
downwards can be varied according to the desired 
size of the casing 9. Although, in this example, the 
shape of the outer periphery of the cylinder 11 behind 
the crossing with the inlet 13a of the die 4 is double 
spiral grooves, the number of grooves may be 0 to plu- 
ral. 

In the above example, isolated soybean protein 
was used as the protein in the raw material. Similar 
results were obtained when one or more proteins se- 
lected from a water extract of soybean, a water ex- 
tract of defatted soybean, a concentrated soybean 
protein, an isolated soybean 11 S protein and a mix- 
ture thereof with isolated soybean protein were used 
as the protein. 

As described hereinabove, according to the pres- 
ent invention, the following advantages are for exam- 
ple, obtained. 

(1) A cheap and un-porous edible casing is ob- 
tained continuously by using soybean protein as 
the raw material thereof. 

(2) The perimeter and thickness of the casing can 
be controlled by adjusting the flow rate and pres- 
sure of the stretching gas. 

(3) The soybean protein is stretched three- 
dimenslonally by gas and thereby the resulting 
casing has excellent tensile strength and flexibil- 
ity. 



Claims 

1. A process for producing an edible proteinaceous 
film which comprises kneading and melting a raw 
material containing water and protein with heat- 
ing by an extruder (1), extruding the melted ma- 
terial through a die (4) having a circular opening 
(16) from the extruder, while providing gas of a 
higher pressure than the atmospheric pressure 
into the inside of a tubular extrudate (20) and ex- 
hausting the gas. and then taking off the tubular 
extrudate (20) by holding with a take-off means 
(6). 

2. A process for producing an edible proteinaceous 
film according to claim 1 , wherein the protein In 
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the raw material Is a soybean protein and it is con- 
tained in an amount of at least 60% by weight as 
the crude protein based on the solid material. 

3. A process for producing an edible proteinaceous 5 
film according to claim 1 or claim 2, wherein the 
protein In the raw material is one or more proteins 
selected from a water extract of soybean, a water 
extract of defatted soybean, a concentrated soy- 
bean protein, an isolated soybean protein and an io 
Isolated soybean 11 S protein. 

4. A process for producing an edible proteinaceous 
film according to any preceding claim wherein the 

raw material comprises 40 to 150% by weight of is 
water, 0 to 100% by weight of a plasticizer or a 
wetting agent. 0 to 60% by weight of a saccharide 
and 0 to 60% by weight of fats and oils based on 
the crude protein. 

20 

5. A process for producing an edible proteinaceous 
film according to claim 4, wherein the raw mate- 
rial comprises 60 to 100% by weight of water, 40 
to 80% by weight of a plasticizer or a wetting 
agent, 5 to 30% by weight of a saccharide and 5 25 
to 30% by weight of fats and oils based on the 
crude protein. 

6. A process for producing an edible proteinaceous 

film according to any preceding claim, wherein 30 
the raw material is kneaded and melted In the ex- 
truder (1) with heating at a pressure of 5 to 50 
kg/cm2 and at a temperature of the raw material 
of 110 and 180''C, and the extrusion temperature 
from the die is lower than the expansion temper- 35 
ature of water contained In the tubular extrudale 
(20) in the atmosphere. 

7. A process for producing an edible proteinaceous 

film according to any preceding clai m, wherein an 40 
anti-blocking agent is introduced together with 
gas fed into the tubular extrudate (20). 

8. A process for producing an edible proteinaceous 

film according to any preceding claim, wherein 45 
the take-off rate of the tubular extrudate (20) is 
faster than the extrusion rate thereof from the die 
(4). 

9. An apparatus for producing an edible proteina- so 
ceous film which comprises an extruder (1 ), a die 

(4) having a circular opening (16) connected to 
the front end part of the extruder, a take-off 
means for taking off a tubular extrudate (20) ex- 
truded from the extruder which Is provided down- ss 
stream of the circular opening (1 6) and apart from 
the circular opening, and a gas feeder (8) con- 
nected to the die (4); 



said die (4) having a gas feeding pipe (14) 
and a gas exhausting pathway (15) at the inside 
of the circular opening (16) with respect to the ra- 
dial direction, and a cooling jacket (17) at the out- 
er periphery of the circular opening; 

said gas feeding pipe (14) and said cooling 
jacket (1 7) being connected to said gas feeder (8) 
by pipings (32, 33) to which flow rate controllers 
(8a, 8b) are provided; 

said gas exhausting pathway (15) having 
an outflow rate controller; and 

said gas feeding pipe (14) being projected 
from the end of the circular opening (16). 

10: An apparatus for producing an edible proteina- 
ceous film according to claim 9, wherein an anti- 
blocking agent feeder (31) is connected to the 
piping (32) connecting the gas feeder (8) to the 
gas feeding pipe (14) of the die (4). 

11. An apparatus for producing an edible proteina- 
ceous film according to claim 9 or claim 10 
wherein the die (4) has a cylindrical guide (5) 
which extends toward downstream at the outer 
periphery of the cylindrical extruder opening. 

12. An edible proteinaceous film which comprises 
soybean protein. 

13. A film as claimed In claim 13 which further com- 
prises a plasticizer or wetting agent, saccharide 
and at least one fat or oil. 
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